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TENNESSEE DEFARTMENT OF HEALTH
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FOOD INSPECTION DATA
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DIVISION OF ENVIRONMENTAL HEALTH '.: “?
FOOD INSPECTION DATA ' i,
Establishment Information

Establishment Name: Chattatater (Mobile)
Establishment Numbar: 605313212

Comments/Other Observations
9:
10: (NO): No food received during inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S57:
58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: Chattatater (Mobile)
Establishment Number : 605313212

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name:  Chattatater (Mobile)
Establishment Number & 605313212

Sources
Source Type: Water
Source Type: Food

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:
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